FILE 'HCAPLUS' ENTERED AT 15:30:00 ON 14 DEC 2009 

LI 24586 S GUAR OR GALACTOMANNAN OR GALACTAN OR MANNAN OR OLIGOMANNOSE O 

L2 67887 S PROANTHOCYANIDIN OR LACTOFERRIN OR LINOLEIC OR LINOLENIC 

L3 175 S LI AND L2 

L4 12192 S PREBIOTIC OR BIFIDO? 

L5 10 S L3 AND L4 

L6 93 S HYDROLYZED GUAR 

L7 1 S L2 AND L6 

L8 8 S L4 AND L6 

L9 7 S L8 NOT L7 

L10 201 S L2 AND L4 

Lll 89 S L10 AND (PY<2004 OR AY<2004 OR PRY<2004) 

L12 698550 S FIBER OR GUAR OR OLIGOSACCHARIDE 

L13 6 S Lll AND L12 

LI 4 IS METHYL (2A) (MANNOOLIGOSACCHARIDE OR (MANNO-OLIGOSACCHARIDE ) O 

L15 1 S (METHYL OR METHYLATED OR METHYLATION) (4A) (MANNOOLIGOSACCHARI 

L16 1 S (METHYL OR METHYLATED OR METHYLATION) (4A) (MANNOOLIGOSACCHARI 

L17 192703 S ENTERAL OR ENTERIC OR INTESTINAL OR COLONIC OR DIARRHEA 

L18 148594 S PATHOGENIC OR CLOSTRIDIUM OR SALMONELLA 

L19 9330 S L17 AND L18 

L20 5 S L6 AND L19 



=> file hcaplus 

COST IN U.S. DOLLARS SINCE FILE TOTAL 

ENTRY SESSION 

FULL ESTIMATED COST 0.22 0.22 

FILE 'HCAPLUS' ENTERED AT 15:30:00 ON 14 DEC 2009 

USE IS SUBJECT TO THE TERMS OF YOUR STN CUSTOMER AGREEMENT. 

PLEASE SEE "HELP USAGETERMS" FOR DETAILS. 

COPYRIGHT (C) 2009 AMERICAN CHEMICAL SOCIETY (ACS) 



Copyright of the articles to which records in this database refer is 
held by the publishers listed in the PUBLISHER (PB) field (available 
for records published or updated in Chemical Abstracts after December 
26, 1996), unless otherwise indicated in the original publications. 
The CA Lexicon is the copyrighted intellectual property of the 
American Chemical Society and is provided to assist you in searching 
databases on STN. Any dissemination, distribution, copying, or storing 
of this information, without the prior written consent of CAS, is 
strictly prohibited. 

FILE COVERS 1907 - 14 Dec 2009 VOL 151 ISS 25 

FILE LAST UPDATED: 13 Dec 2009 (20091213/ED) 

REVISED CLASS FIELDS (/NCL) LAST RELOADED: Oct 2009 

USPTO MANUAL OF CLASSIFICATIONS THESAURUS ISSUE DATE: Aug 2009 

HCAplus now includes complete International Patent Classification (IPC) 
reclassification data for the third quarter of 2009. 

CAS Information Use Policies apply and are available at: 

http: //www. cas . org/ legal /inf opolicy.html 

This file contains CAS Registry Numbers for easy and accurate 
substance identification. 

=> s guar or galactomannan or galactan or mannan or oligomannose or 
(manno-oligo saccharide) 
13538 GUAR 
3 4 76 GALACTOMANNAN 
22 48 GALACTAN 
7616 MANNAN 

365 OLIGOMANNOSE 
2824 MANNO 
34364 OLIGOSACCHARIDE 

43 MANNO-OLIGO SACCHARIDE 

(MANNO (W) OLIGOSACCHARIDE) 
LI 24586 GUAR OR GALACTOMANNAN OR GALACTAN OR MANNAN OR OLIGOMANNOSE OR 

(MANNO-OLIGOSACCHARIDE) 

=> s proanthocyanidin or lactoferrin or linoleic or linolenic 

2 42 7 PROANTHOCYANIDIN 

5962 LACTOFERRIN 
50690 LINOLEIC 
26569 LINOLENIC 

L2 67887 PROANTHOCYANIDIN OR LACTOFERRIN OR LINOLEIC OR LINOLENIC 

=> s 11 and 12 

L3 175 LI AND L2 



prebiotic or bifido? 



4935 PREBIOTIC 
7786 BIFIDO? 
L4 12192 PREBIOTIC OR BIFIDO? 

=> s 13 and 14 

L5 10 L3 AND L4 

=> d 15 1-10 ti abs bib 

L5 ANSWER 1 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI Growth kinetics on oligo- and polysaccharides and promising features of 

three antioxidative potential probiotic strains 
AB The aim was to determine the antioxidative activity, glutathione production, 
acid 

and bile tolerance and carbohydrate preferences of Lactobacillus plantarum 
LP 1, Streptococcus thermophilus Z 57 and Bifidobacterium lactis 
B 933. The intact bacteria exhibited antioxidative capacity against 
linolenic acid and ascorbate oxidation The antioxidative activity of 
cell-free exts. was determined by chemiluminescent assay and agreed with total 
glutathione content. Superoxide dismutase was negligible in all the 
strains. Bile and gastric juice resistance was tested in vitro to estimate 
the transit tolerance in the upper gastrointestinal tract. 
Bifidobacterium lactis B 933 and L. plantarum LP 1 were more acid 
tolerant than S. thermophilus Z 57. All the strains were resistant to 
bile. Among 13 indigestible carbohydrates, galacto-oligosaccharides and 
f ructo-oligosaccharides were utilized by all the strains and did not 
affect survival in human gastric juice. These potential probiotic strains 
exhibited antioxidative properties and good viability in gastric juice and 
bile may indicate tolerance to the transit through the upper 
gastrointestinal tract. Galacto-oligosaccharides and 

f ructo-oligosaccharides are the most appropriate prebiotics to be used in 
effective synbiotic formulations. These results outline promising strains 
with antioxidative properties. Carbohydrate preferences can be exploited 
in order to develop synbiotic products. 
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TI Growth kinetics on oligo- and polysaccharides and promising features of 

three antioxidative potential probiotic strains 
AU Zanoni, S . ; Pompei, A.; Cordisco, L.; Amaretti, A.; Rossi, M. ; Matteuzzi, 

D. 

CS Department of Pharmaceutical Sciences, University of Bologna, Bologna, 
Italy 

SO Journal of Applied Microbiology (2008), 105(5), 1266-1276 

CODEN: JAMIFK; ISSN: 1364-5072 
PB Wiley-Blackwell 
DT Journal 
LA English 
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L5 ANSWER 2 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI Infant foods with optimized amino acid composition for improved cognition. 

AB The invention relates to food compns., such as infant food and dietary 

supplements for children, especially foods which have favorable effects on 
cognitive skills. The invention provides a method for selecting an infant 
food which contributes to the development and/or use of the cognitive 
skills of a child, comprising determining the age of the child and selecting a 
food optimal for that age, wherein, for an age of 1 yr at most, an infant 
food with a tryptophan : tyrosine ratio based on weight (T/T ratio) of > 
0.3 is selected and wherein, for an age from 1 yr, an infant food with a 
T/T ratio < 0.3 is selected. 
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TI Infant foods with optimized amino acid composition for improved cognition. 
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SO PCT Int. Appl., 23pp. 
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L5 ANSWER 3 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI Lacteal coated pizzas 

AB Lacteal coated pizzas are comprised of soft leaven dough/sourdough topped 
with a nutritious lacteal batter and a conventional topping. The lacteal 
batters are heat-stable, hydrocolloid-protein mixts. that possess unique 
performance-enhancing, rheol. properties. Thus, the lacteal batter 
comprises agglomerated (denatured) casein micelles, whey, and gluten, plus 
a lipid-in-starch emulsion that acts as a hydrocolloidal thickener and 
stabilizer . 
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TI Lacteal coated pizzas 

IN Grigg, Louise J.; Jonsan, John 
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L5 ANSWER 4 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI Method for manufacturing lactic acid bacteria-unsaturated fatty acid 
microcapsule-krill powder, and spices containing the powder 

AB A method for manufacturing spices containing krill powder comprises: (1) mixing 
carbohydrate, protein, thickener and water to obtain micro-coating 
material, (2) mixing emulsifier and hardened oil, heating, adding lactic 



acid bacteria and unsatd. fatty acid, and homogenizing to obtain capsule 
material, (3) mixing the micro-coating material and the capsule material 
in presence of emulsifier, and homogenizing to obtain gelatinized solution, 
(4) spraying the gelatinized solution to cooling water to obtain 
microcapsule, and (5) mixing the microcapsule and krill power as 
stabilizer, and preparing into power to obtain the final product. The powder 
and spices containing the powder have long shelf time over 12 mouths, and 
lactic acid bacteria and unsatd. fatty acid are stable. 
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TI Method for manufacturing lactic acid bacter ia-unsaturated fatty acid 
microcapsule-krill powder, and spices containing the powder 

IN Shin, Hong Sik; Park, Si Ho; Kim, Hui Jeong; Choi, Yun Hwa; Shin, Cheol 
Ho; Kim, Jun Tae 

PA Chebigen Co., Ltd., S. Korea 

SO Repub. Korea, 10pp. 
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DT Patent 

LA Korean 
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L5 ANSWER 5 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI Method for manufacturing multi-microcapsules of lactic acid bacteria, the 

manufactured microcapsules, and product containing the microcapsules 
AB A method for manufacturing multi-microcapsules of lactic acid bacteria 
comprises 

the steps of: (1) processing one of whey powder, low-fat skim milk powder, 
glucose and bactotryptone, glycerin, and medium solution into a sterilized 
paste, adding lactic acid bacteria, and homogenizing to obtain a first 
coating material, (2) mixing with recombined milk, polyglycerin fatty acid 
ester and glycerin succinate fatty acid ester, and homogenizing to obtain 
a second coating material, and (3) mixing carbohydrate, protein 
components, a thickening agent and an emulsifying agent, homogenizing, 
adding the second coating material, homogenizing to obtain a third coating 
material, and spraying into sterilized cooling water. The invention also 
discloses the manufactured microcapsules, and a product containing the 
microcapsules. The viable lactic acid bacteria number of the microcapsules 
can be maintained at >108CFU/mL at 4° for longer than 3 mo. 
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TI Method for manufacturing multi-microcapsules of lactic acid bacteria, the 
manufactured microcapsules, and product containing the microcapsules 

IN Shin, Hong Sik; Park, Si Ho; Eom, Su Jong; Kim, Hui Jeong; Jin, Ha Ryong; 
Lee, Jong Hyeon; Kim, Hyeong Su; Park, Jong Mi; Lee, A. Reum 

PA Chebigen Co., Ltd., S. Korea 
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DT Patent 
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TI Metallo-lactof errin-coenzyme compositions for trigger and 
release of bioenergy 

AB Formulations are provided for the trigger and release of bioenergy. The 

formulations generally include a trigger complex, an elemental complex and 
a coenzyme-vitamin B complex. The trigger complex is high in fiber and 
includes at least one metal-binding protein in an alkaline buffer system. The 
elemental complex includes one or more trace element as a suitable salt. 
The coenzyme-vitamin B complex includes one or more coenzyme, coenzyme 
precursor and/or B-vitamin. The compns. can be administered orally in a 
variety of forms. A formulation for diabetes control contained elemental 
complex 0.1, coenzyme complex 0.1, trigger complex 11.2, functional 
ingredients 10.4, and excipients 78.2%. 

AN 2006:1256671 HCAPLUS <<LOGINID : : 20091214» 

DN 146:33048 

TI Metallo-lactof errin-coenzyme compositions for trigger and 
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L5 ANSWER 7 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI High-pressure processing of bioactive compositions 

AB Pressure treatment is used to prevent the growth of at least one unwanted 
microorganism while retaining desired level of activity of bioactive 
components. The bioactive component may include proteins, protein 
hydrolyzates, lipids, lipid hydrolyzates, carbohydrates, probiotic 
factors, or mixts. of these. The pressure treatment is at a predetd. 
pressure of about 350 to 1000 MPa. Thus, a colostrum milk protein concentrate 
may be sterilized at 500 MPa for 1 min while retaining 91% IgG (vs. 2% for 
heat processing) . 
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TI High-pressure processing of bioactive compositions 

IN Carroll, Timothy Joseph; Patel, Hasmukh Ambalal; Gonzalez-Martin, Miguel 
Alejandro; Dekker, James William; Collett, Michael Anthony; Lubbers, Marc 
William 

PA Fonterra Co-Operative Group Limited, N. Z. 
SO PCT Int. Appl., 9 8pp. 
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L5 ANSWER 8 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI Composition containing fermentable polysaccharides 

AB A nutritional composition (e.g., prebiotic polysaccharide-containing 

infant formula) comprises 0.1-15 g fermentable partially hydrolyzed gum 
having a degree of polymerization of 10-300/100 g dry weight of the 

composition and 

0.1-15 g fermentable, indigestible polysaccharide other than a hydrolyzed 
gum having a d.p. of 10-300/100 g dry weight of the composition Thus, 
partially 

hydrolyzed guar gum may be used in combination with inulin or 

indigestible polydextrin. 
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TI Composition containing fermentable polysaccharides 
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L5 ANSWER 9 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI Continuous multi-microencapsulation process for improving the stability 
and storage life of biologically active ingredients in foods, cosmetics 
and drugs 

AB Microcapsules are obtained in a continuous water-in-oil-in-water 

microencapsulation process through in situ and interfacial polymerization of 

the 

emulsion. A formulation comprises a continuous water phase having a 
dispersion of microcapsules which contain oil drops and in the inside of 
each oil phase drop (containing optionally oil-soluble materials) there is a 
dispersion of water, or aqueous extract or water-disper sible material or 
water-soluble material. The oil drops are encapsulated with a polymerizable 
material of natural origin. Such microcapsules are appropriate for 
spray-drying, to be used as dry powder, lyophilized, self-emulsif iable 
powder, gel, cream, and any liquid form. The active compds . included in the 
microcapsules are beneficial to health and other biol. purposes. Such 
formulations are appropriate for incorporation in any class of food, especially 
for the production of nutraceuticals, as well as cosmetic products (such as 
rejuvenescence creams, anti-wrinkle creams, gels, bath and shower 
consumable products and sprays). The prepns. are adequate to stabilize 
compds. added to food, media for cultivating microbes and nutraceuticals, 
especially those which are easily degradable or oxidizable. 
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L5 ANSWER 10 OF 10 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI Dietary supplements and methods of preparing and administering dietary 
supplements 

AB A chewable or non-chewable, palatable and shelf stable dietary supplement 
for animals including a carrier matrix formed of a natural substance and 
an effective amount of a medicament intermixed with the carrier matrix is 
disclosed. Methods for administering a medicament to an animal may 
include forming a slurry from a natural substance; mixing an effective 
amount of a medicament with the slurry to form a mixture; pouring the mixture 
into a mold; freezing the mixture to form a frozen mixture; drying the frozen 
mixture to form a freeze-dried dietary supplement; and administering the 
dietary supplement to an animal. Methods for preparing a dietary supplement 
may include providing a natural substance to form a carrier matrix for the 
medicament; slurrifying the natural substance to form a slurry; mixing an 
effective amount of the medicament with the slurry to form a mixture; pouring 
the mixture into a mold; freezing the mixture; and removing moisture from the 
mixture to form a shelf-stable dietary supplement. 
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TI Composition containing fermentable polysaccharides 

AB A nutritional composition (e.g., prebiotic polysacchar ide-containing infant 
formula) comprises 0.1-15 g fermentable partially hydrolyzed gum having a 
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L9 ANSWER 1 OF 7 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI Dietary fiber formulation and method of administration 
AB A dietary fiber formulation may comprise partially hydrolyzed 
guar gum (PHGG) and f ructooligosaccharides (FOS), wherein the 
dietary fiber formulation exhibits a prebiotic potential greater 
than a prebiotic potential of PHGG and FOS individually. Thus, 
after administration, a PHGG/FOS blend has a lengthened fermentation time in 

the 

intestinal tract and produces a greater variety of short-chain fatty acids 
(acetate, propionate, butyrate) than would either fiber individually. 
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L9 ANSWER 2 OF 7 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI Physiological functions of partially hydrolyzed guar 
gum 

AB A review. Partially hydrolyzed guar gum (PHGG) has a 

number of properties associated with dietary fiber. PHGG ingestion results in 
not only an increase in defecting frequency and softer stools in persons 
with constipation but also significantly improvement of diarrhea in 
patient with gastrointestinal intolerance. The lowering of fecal pH by 
intake of PHGG resulted in the growth of Lactobacillus spp. and 
Bifidobacterium spp., intestinal flora good for human health. 
Improvement of balance of intestinal microflora resulted in prevention 
from infection and colonization of Salmonella enteritidis. Further the 
ingestion of PHGG promoted absorption of mineral and lowered serum 
cholesterol and triglycerides in the rat and serum cholesterol in human by 
improving lipid metabolism without reduction of protein utilization. In 

addition, 

PHGG significantly reduced the level of plasma glucose, and thereby 
improved acute postprandial plasma glucose and insulin response. All 
these observations suggest that the PHGG is prospective one of dietary 
fiber with various biol. functions. 
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TI Physiological functions of partially hydrolyzed guar 
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L9 ANSWER 3 OF 7 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI Role of partially hydrolyzed guar gum in the treatment 
of irritable bowel syndrome 

AB A review. Irritable bowel syndrome (IBS) is the world's most common 

gastrointestinal functional disorder and is associated with several social 
and economic costs. Health-related quality of life is often impaired in 
patients with IBS. The pathophysiol . mechanisms underlying IBS remain 
poorly defined. The therapeutic approach to patients with IBS is based on 
symptoms, and fibers may play an important role in treatment. Among the 
various types of fiber, water-soluble, non-gelling fibers seem to be a 
promising option for treatment of IBS. Partially hydrolyzed 
guar gum (PHGG) is a water-soluble, non-gelling fiber that has 
provided therapeutic benefits. In clin. trials, PHGG decreased symptoms 
in constipation-predominant and diarrhea-predominant forms of IBS and 
decreased abdominal pain. Further, an improvement in quality of life was 
observed in patients with IBS during and after treatment with PHGG. 
Moreover, PHGG seems to have prebiotic properties because it 
increases the colonic contents of short-chain fatty acids, Lactobacilli, 
and Bifidobacteria. 
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TI Partially hydrolyzed guar gum. Clinical nutrition uses 

AB A review is given concerning partially hydrolyzed guar 

gum that is relevant to clin. nutrition practice. Methods. All relevant 

papers published on partially hydrolyzed guar gum were 

reviewed and the results summarized. Results. Partially 

hydrolyzed guar gum (PHGG) is a water-soluble dietary fiber 

with a wide range of uses in clin. nutrition. Its low viscosity allows 

its use in enteral products and beverages. PHGG can be added to enteral 

formulas and food products as a dietary fiber source. PHGG provides the 

benefits associated with dietary fiber ingestion. Addition of PHGG to the diet 

reduced laxative dependence in a nursing home population. PHGG also 

reduced the incidence of diarrhea in septic patients receiving total 

enteral nutrition and reduced symptoms of irritable bowel syndrome. PHGG 

also increased production of Bifidobacterium in the gut. 

Conclusion. The ease of use of PHGG and its clin. effectiveness make it a 

good choice in clin. nutrition practice. 
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TI The prebiotic effects of biscuits containing partially 

hydrolysed guar gum and f ructo-oligosacchar ides - a human volunteer study 

AB Prebiotics are nondigestible food ingredients that target selected groups 

of human colonic microflora, thus altering the microbial composition in a more 
beneficial way by increasing the populations of bifidobacteria 
and/or lactobacilli . The prebiotic potential of partially 
hydrolyzed guar gum (PHGG) and f ructooligosaccharides 

(FOS) contained in biscuits was assessed in 31 humans. Fluorescent in 
situ hybridization with oligonucleotide probes targeting Bacteroides, 
Bifidobacterium, Clostridium, and Lactobacillus-Enterococcus spp. 
was used for bacterial identification and the total bacteria were 
enumerated using the 4 ' , 6-diamidino-2-phenylindole fluorescent staining. 



The subjects consumed daily 3 biscuits (providing 6.6 g FOS and 3.4 g 

PHGG) or 3 placebo biscuits in two 21-day crossover periods. The 

Bifidobacteria counts increased after ingestion of the exptl. 

biscuits compared with placebo. The Bifidobacteria counts 

returned to pretreatment levels within 7 days after cessation of the 

exptl. biscuits intake. A correlation was found between the initial fecal 

Bifidobacteria counts and the magnitude of bif idogenesis 

; subjects with low initial Bifidobacteria counts experienced 

the greatest increase in bif idogenesis . No changes were observed 

in the other bacterial groups monitored. Thus, the prebiotic 

nature of FOS and PHGG was maintained in the final biscuit food product as 

evidenced from the selective increase in Bifidobacteria counts. 
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TI Preventive effect of partially hydrolyzed guar gum on 

infection of Salmonella enteritidis in young and laying hens 

AB The preventive effect of partially hydrolyzed guar gum 

(PHGG) on the colonization of Salmonella enteritidis (SE) in young and 

laying hens was investigated. The effects of feed supplemented with 

0.025, 0.05, and 0.1% PHGG was examined on young hens orally infected with 

SE. The incidence of SE in organs was decreased, the excretion of SE into 

feces was increased, and the agglutinating antibody titer to SE in serum 

was decreased by the administration of PHGG to young hens. In particular, 

feed supplemented with 0.025% PHGG was the most effective. It was also 

shown that feed supplemented with 0.025% PHGG increased the number of 

Bifidobacterium spp. and Lactobacillus spp., the most numerous 

intestinal bacteria in the cecum of young hen. The effect of the 

excretion of SE via feces was also observed in an experiment using laying hens. 

The incidence of SE on the surface of the eggshell and in egg white and 

egg yolk was also decreased when the feed of laying hens was supplemented 

with 0.025% PHGG. These results show that the administration of feed 

supplemented with PHGG can prevent the colonization of SE in young and 

laying hens, which, in turn, could be related to improvement in the 

balance of intestinal microflora. 
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TI Effects of partially hydrolyzed guar gum intake on 

human intestinal microflora and its metabolism 
AB The growth responses of a variety of human intestinal bacteria to 

partially hydrolyzed guar gum (PHGG) were investigated 

in vitro and in vivo. In an in vitro experiment, PHGG moderately enhanced 
growth of some bacterial strains including Bacteroides ovatus, Clostridium 
coccoides, C. butyricum, and Peptostreptococcus productus. Effects of 
PHGG intake (7 g/volunteer, 3 times per day, for 14 days) on fecal 
microflora, bacterial metabolites, and pH were investigated using nine 
healthy human volunteers. The count of Bifidobacterium spp. and 
the percentage of these species in the total count increased significantly 
during the PHGG intake periods. Among the acid-forming bacteria, 
Lactobacillus spp. also increased. The fecal pH and fecal bacterial 
metabolites such as p-glucoronidase activity, putrefactive products, 
and ammonia content were significantly decreased by PHGG intake. Two 
weeks after the end of PHGG intake, the bacterial counts and their biol. 
manifestations appeared to return to the former state. 
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Continuous multi-microencapsulation process for improving the stability 
and storage life of biologically active ingredients in foods, cosmetics 
and drugs 

Microcapsules are obtained in a continuous water-in-oil-in-water 
microencapsulation process through in situ and interfacial polymerization of 

emulsion. A formulation comprises a continuous water phase having a 
dispersion of microcapsules which contain oil drops and in the inside of 
each oil phase drop (containing optionally oil-soluble materials) there is a 
dispersion of water, or aqueous extract or water-dispersible material or 
water-soluble material. The oil drops are encapsulated with a polymerizable 
material of natural origin. Such microcapsules are appropriate for 
spray-drying, to be used as dry powder, lyophilized, self-emulsif iable 
powder, gel, cream, and any liquid form. The active compds . included in the 
microcapsules are beneficial to health and other biol. purposes. Such 



formulations are appropriate for incorporation in any class of food, especially 
for the production of nutraceuticals, as well as cosmetic products (such as 
rejuvenescence creams, anti-wrinkle creams, gels, bath and shower 
consumable products and sprays). The prepns . are adequate to stabilize 
compds . added to food, media for cultivating microbes and nutraceuticals, 
especially those which are easily degradable or oxidizable. 
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TI Dietary supplements and methods of preparing and administering dietary 
supplements 

AB A chewable or non-chewable, palatable and shelf stable dietary supplement 
for animals including a carrier matrix formed of a natural substance and 
an effective amount of a medicament intermixed with the carrier matrix is 
disclosed. Methods for administering a medicament to an animal may 
include forming a slurry from a natural substance; mixing an effective 
amount of a medicament with the slurry to form a mixture; pouring the mixture 



into a mold; freezing the mixture to form a frozen mixture; drying the frozen 
mixture to form a freeze-dried dietary supplement; and administering the 
dietary supplement to an animal. Methods for preparing a dietary supplement 
may include providing a natural substance to form a carrier matrix for the 
medicament; slurrifying the natural substance to form a slurry; mixing an 
effective amount of the medicament with the slurry to form a mixture; pouring 
the mixture into a mold; freezing the mixture; and removing moisture from the 
mixture to form a shelf-stable dietary supplement. 
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L13 ANSWER 3 OF 6 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI Foods for skin treatment 

AB Title foods contain lactic acid bacteria, oligosaccharides, dietary 
fiber, ascorbic acid, and proanthocyanidin . Thus, powdered 
food containing Bifidobacterium longum, galactooligosaccharide, 
indigestible dextrin, ascorbic acid, and proanthocyanidin 

improved skin condition and alleviated constipation and fatigue in women 

in a synergistic manner. 
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L13 ANSWER 4 OF 6 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI Cosmetic or topical compositions containing lactoferrin and 
glucan 

AB The compns., which enhances protective function and regeneration of the 
skin, contain lactoferrin and p-1 , 3-glucan . A face 
cleansing soap was prepared from lactoferrin 0.01, hydrolyzed 
yeast extract 0.01, bifidobacteria fermentation extract 0.01, DNA-K 0.01, 
fatty acid soap 98.35, Na cocoylglutamate 1.0, tetrasodium etidronate 0.2, 
squalane 0.3, carrot extract 0.05, soybean oil 0.05, and glucan 
oligosaccharide 0.01 weight%. 
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TI Method for improving the skin and coat of pets 

AB A method for improving or maintaining the skin and coat system of a pet 
includes administering to the pet a nutritional agent which promotes the 
growth of bifido- and lactic-bacteria in its gastro-intestinal 
tract. The nutritional agent may be a prebiotic or a probiotic 
microorganism, or both. The nutritional agent may be administered 
together with a long chain fatty acid. 
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ANSWER 6 OF 6 HCAPLUS COPYRIGHT 2009 ACS on STN 

Nutritional or pharmaceutical compositions containing iron particularly 
assimilable by humans and organisms 

The title compns. containing an iron transporter having a bifidogen 

effect and an iron salt are disclosed. A pharmaceutical composition contained 

ferric chloride 7, lactoferrin 10, fructo- 

oligosaccharide 1200 mg, and excipients and fragrances q.s. 
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TI Synthetic studies on cell-surface glycans. Part 12. Proton and carbon-13 
NMR spectral study of synthetic methyl D-mannooligosaccharides 

AB 1H- and 13C-NMR spectra for 16 synthetic Me manno-oligosaccharides were 
recorded, and the signals for the anomeric protons and anomeric carbon 
atoms in branched manno-pentaosides and -hexaosides were assigned, based 
on the data for Me manno-biosides and -triosides. These NMR data 
identified the branching pattern of high-mannose types of glycans of 
glycopeptides with those of unambiguously synthesized 

manno-oligosaccharides, and confirmed the structures proposed for such 
glycans . 
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TI Dietary fiber formulation and method of administration 

AB A dietary fiber formulation may comprise partially hydrolyzed 
guar gum (PHGG) and f ructooligosaccharides (FOS), wherein the 
dietary fiber formulation exhibits a prebiotic potential greater than a 
prebiotic potential of PHGG and FOS individually. Thus, after 
administration, a PHGG/FOS blend has a lengthened fermentation time in the 
intestinal tract and produces a greater variety of short-chain 
fatty acids (acetate, propionate, butyrate) than would either fiber 
individually . 
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L20 ANSWER 2 OF 5 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI Physiological functions of partially hydrolyzed guar 



gum 

AB A review. Partially hydrolyzed guar gum (PHGG) has a 

number of properties associated with dietary fiber. PHGG ingestion results in 
not only an increase in defecting frequency and softer stools in persons 
with constipation but also significantly improvement of diarrhea 
in patient with gastrointestinal intolerance. The lowering of fecal pH by 
intake of PHGG resulted in the growth of Lactobacillus spp. and 
Bifidobacterium spp., intestinal flora good for human health. 
Improvement of balance of intestinal microflora resulted in 
prevention from infection and colonization of Salmonella 

enteritidis. Further the ingestion of PHGG promoted absorption of mineral 
and lowered serum cholesterol and triglycerides in the rat and serum 
cholesterol in human by improving lipid metabolism without reduction of protein 
utilization. In addition, PHGG significantly reduced the level of plasma 
glucose, and thereby improved acute postprandial plasma glucose and 
insulin response. All these observations suggest that the PHGG is 
prospective one of dietary fiber with various biol. functions. 
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L20 ANSWER 3 OF 5 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI The prebiotic effects of biscuits containing partially hydrolysed guar gum 
and fructo-oligosaccharides - a human volunteer study 

AB Prebiotics are nondigestible food ingredients that target selected groups 
of human colonic microflora, thus altering the microbial composition 
in a more beneficial way by increasing the populations of bifidobacteria 
and/or lactobacilli . The prebiotic potential of partially 
hydrolyzed guar gum (PHGG) and f ructooligosacchar ides 

(FOS) contained in biscuits was assessed in 31 humans. Fluorescent in 
situ hybridization with oligonucleotide probes targeting Bacteroides, 
Bifidobacterium, Clostridium, and Lactobacillus-Enterococcus 
spp. was used for bacterial identification and the total bacteria were 
enumerated using the 4 ' , 6-diamidino-2-phenylindole fluorescent staining. 
The subjects consumed daily 3 biscuits (providing 6.6 g FOS and 3.4 g 
PHGG) or 3 placebo biscuits in two 21-day crossover periods. The 
Bifidobacteria counts increased after ingestion of the exptl. biscuits 
compared with placebo. The Bifidobacteria counts returned to pretreatment 
levels within 7 days after cessation of the exptl. biscuits intake. A 
correlation was found between the initial fecal Bifidobacteria counts and 
the magnitude of bif idogenesis ; subjects with low initial Bifidobacteria 
counts experienced the greatest increase in bif idogenesis . No changes 
were observed in the other bacterial groups monitored. Thus, the prebiotic 
nature of FOS and PHGG was maintained in the final biscuit food product as 
evidenced from the selective increase in Bifidobacteria counts. 
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L20 ANSWER 4 OF 5 HCAPLUS COPYRIGHT 2009 ACS on STN 

TI Preventive effect of partially hydrolyzed guar gum on 

infection of Salmonella enteritidis in young and laying hens 

AB The preventive effect of partially hydrolyzed guar gum 

(PHGG) on the colonization of Salmonella enteritidis (SE) in 

young and laying hens was investigated. The effects of feed supplemented 

with 0.025, 0.05, and 0.1% PHGG was examined on young hens orally infected 

with SE. The incidence of SE in organs was decreased, the excretion of SE 

into feces was increased, and the agglutinating antibody titer to SE in 

serum was decreased by the administration of PHGG to young hens. In 

particular, feed supplemented with 0.025% PHGG was the most effective. It 

was also shown that feed supplemented with 0.025% PHGG increased the number 

of Bifidobacterium spp. and Lactobacillus spp., the most numerous 

intestinal bacteria in the cecum of young hen. The effect of the 

excretion of SE via feces was also observed in an experiment using laying hens. 

The incidence of SE on the surface of the eggshell and in egg white and 

egg yolk was also decreased when the feed of laying hens was supplemented 

with 0.025% PHGG. These results show that the administration of feed 

supplemented with PHGG can prevent the colonization of SE in young and 

laying hens, which, in turn, could be related to improvement in the 

balance of intestinal microflora. 
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L20 ANSWER 5 OF 5 HCAPLUS COPYRIGHT 2009 ACS on STN 
TI Effects of partially hydrolyzed guar gum intake on 

human intestinal microflora and its metabolism 
AB The growth responses of a variety of human intestinal bacteria 

to partially hydrolyzed guar gum (PHGG) were 

investigated in vitro and in vivo. In an in vitro experiment, PHGG moderately 
enhanced growth of some bacterial strains including Bacteroides ovatus, 
Clostridium coccoides, C. butyricum, and Peptostreptococcus 

productus. Effects of PHGG intake (7 g/volunteer, 3 times per day, for 14 
days) on fecal microflora, bacterial metabolites, and pH were investigated 
using nine healthy human volunteers. The count of Bifidobacterium spp. 
and the percentage of these species in the total count increased 
significantly during the PHGG intake periods. Among the acid-forming 
bacteria, Lactobacillus spp. also increased. The fecal pH and fecal 



bacterial metabolites such as p-glucoronidase activity, putrefactive 
products, and ammonia content were significantly decreased by PHGG intake. 
Two weeks after the end of PHGG intake, the bacterial counts and their 
biol. manifestations appeared to return to the former state. 
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